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•h«ets. including thin plastic she«ts that may b« placad ov.r 
conventional surfacaa. Howavar, Known taar-off or cover 
•heata hava not had aufficiant strength to avoid perforation 
during food preparation, or to act aa an effective transport 
for transferring the food after prepcration to another 
container. 

Hinged cutting surfaces, which may be flexed in order to 
provide a funnel ing effect for the transfer of prepared food 
articles to a container have been proposed. However, such 
devices are not easily cleaned because of the crevices formed 
by the hinging effect, are expensive and are limited to the 
formation of a crude trough, and will not conform to the shape 
of the container to which the food is to be transferred. 
Further, such prior products, when sufficiently thin to be 
flexed for transfer, do not have aufficiant strength to resist 
perforation and for supporting the food articles when 
cantilevered from one end. Such known prior cutting surfaces 
may be formed from roll stock, which results in the finished 
product having a bias toward reassuming a curved 
configuration, which mckea it difficult to maintain the sheet 
material in contact with the supporting surface as food 
articles are loaded onto the surface and during preparation. 

Those articles having sufficient rigidity are often 
opaque or translucent, making it difficult to identify and 
confirm the cleanliness of the articles. 

It is therefore desirable to have a flexible article 
handling sheet which lies flat on a supporting surface, and 
resists perforation during normal household cutting and 
chopping operations. Such an article is particularly 
desirable whore it has sufficient cantilever beam strength to 
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lift and tramiport a aubstantial quantity of pr«parad food 
articles from a aheet to a auitable container of varying 
•hapa. 

SUMMARY or THE INVENTION 
5 In an exemplary embodiment of the invention, the 

deficiencies of the prior art devices are resolved by 
extruding a sheet amorphous polypropylene co-polymer and 
cutting the sheet to a size suitable for food preparation or 
other article handling • The advantages of the invention are 
10 particularly realized in a generally rectangular aheet greater 
than 10 inches in one dimension and six inches in the second 
dimension. Such a material is sufficiently hari to resist 
perforation and spelling, but has no substantial dulling 
effect upon most knives or other Jcitchen implements. In the 
15 /^exemplary embodiment, the thickness of the sheet is 
/ approximately 0-010 inches, which results in a sheet that may 
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be easily bent around its longitudinal center line and held at 
one end by the user. The sheet has sufficient cantilever beam 
strength to support a substantial amount of food, or other 
articles, at the end of the sheet opposite the held end. When 
placed over the edge of a container, the sheet conforms to 
provide a substantial line of support. For example, when 
placed over the edge of a round bowl, the sheet will contact 
the upper edge of the round bowl over a substantial part of 
the circumference of the bowl, allowing the user to incline 
the sheet and to cause the food articles to slide under the 
influence of gravity into the container. 

The extruded material lies flat and has a surface finish 
such as to be substantially transparent. Recipes or other 
materials are clearly visible and readable through the cutting 
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•urfaca of th« •h««t. thm transparency and rmiah of tha 
matarial raaulta in a aurfaca that doaa not ratain food 
matarial aftar claaning and tha matarial aalactad will 
tolarata claaning in a dlahwaahar with tamparaturaa in axcaaa 
of 180 dagraaa r. 

Thaaa and othar advantagaa of tha invantipn will ba aora 
particularly raalizad by a raading of tha following datailad 
dascription of tha tnvantion togathar with tha drawinga in 
which lika rafaranca numerals refer to like parte throughout 
and in which: 

BRIEF DESCRIPTION OF THE DRAWINGS 
Fig. 1 ie a perspective view of the cutting eheet showing 
its use in transferring prepared food materials to a auitabla 
container. 

Fig. 2 is a perspective view of the cutting sheet showing 
its use in cutting food articlea. 

Fig. 3 is a plan view of tho cutting sheet. 

Fig. 4 is an enlarged cross-sectional view taken on line 
4*4 Of Fig. 3 Showing the partial penetration of the thickness 
of the sheet by a cutting implement. 

DETAILED DESCRIPTION OF THE DRAWINGS 

The sheet 10 is shown to be a generally rectangular 
planar aheet having width-wise edges 12 and 14 corresponding 
to a first dimension of the sheet and lengthwise edges 16 and 
18 corresponding to the lengthwise or cantilever acceas of the 
aheet. In the preferred embodiment, the sheet is extruded 
flat with a width corresponding to the edges 12 and 14. 
However, it should be understood that the first dimension in 
other embodiments can be the lengthwise or cantilever 
dimension corresponding to the edges 16 or 18. When extruded 
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with th« width corresponding to th« mdqmm 12 and 14, th« 
product is cut to length, «nd to crMt« rounded corners 20. 
Extrusion produce* a eheet which ie emooth on both eidee and 
which therefore may be reueed by turning the product over to 
obtain a r.ew and sanitary surface on whicn to work prior to 
cleansing. The density of the polypropylene is selected to 
result in a Rockwell hardness in excess of K72. Surface 
hardnesses of K72 or less result in excessive spelling and 
perforations by cutting implements, and are prone to 
discoloration referred to as blushing. Products with 
excessive deformation have a very short useful lifetime and 
may have to be disposed of after each use. On products which 
are reused, it is difficult to determine if all of the food 
materials and bacteria have been removed because the heavily 
marked surface may not reveal what residual material may have 
been retained, even after washing. 

Material having a Rockwell hardness up to 90 is suitable 
for the intended purpose without being sufficiently hard so as 
to dull knives and other cutting implements or sufficiently 
brittle to prevent adequata flexion for transfer of food. 

It has been found that amorphous polypropylene co-polymer 
(alternatively known as l-propene, polymer with ethene) with 
the following properties has the requisite clarity, toughness 
and chemical solvent and stress-cracking resistance: 

a softening point in excess of 126 degrees C; 

a Rockwell hardness of 80 as determined by the ASTM Test 
Method D785; 

a melt-flow rate of l.O degrees Centigrade per minutes as 

determined by the ASTM Test Method 1238; 
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« density of .900gm/CM* as d«t«rnlned by Zt\m ASTM T««t 
Method 150S. 

a tensila raodulua of 150,000 psi as datanainad by ASTM 
Test Mathod 0638; and 

a flaxural modulus of 145,000 psi as dataroinad by tha 

ASTM Tast Mathod 790. 

Fig. 4 shows tha panatration into tha uppar aurfaca 22 of 
a knifa blada 24. In order to prevent perforation during 
normal use of sharp implements through the lowar surface 26, 
I't is necessary to provide material of the type described with 
a thickness in the range of 0.008 inches to 0.030 inches. 
Although sheet thicknesses in excess of 0.030 inches would not 
be perforated by cutting, they cannot be flexed to transfer 
the food as hereinafter descried. 

Fig. 2 shows the use of the sheet 10 on a counter top 28, 
a knife 30 with blada 24 is being utilized to slice a food 
article 32 (calery in this instance) into suitable aiza pieces 
34. After all of the food articles have been cut to the 
appropriate size, they are transferred to an appropriate 
container in the manner hereinafter described. However, for 
purposes of illustration, it is assuaed that vegetables or 
other food articles being ahown in Fig. 2 were prepared after 
chicken or other food articles had previously been prepared on 
the opposing surface 26. Fig. 1 shows the sheet 10 which has 
been flexed by being grasped by the user adjacent one end. A 
large piece of prepared chicken 36 is positioned with its 
center of mass closely proximate to the opposite end. As 
illustrated, the sheet has a width of approximately 11 inches 
and a length of approximately 15 inches. Therefore, the 
weight of the chicken or other food article 36 is supported on 




* *. *- ^ 



••A 




i 



I a 



10 



15 



-7- 

« cantil«v«r b«a« iupport for»«d by thm fl«xion of thm shMt. 
weights in •XC9SS of five ounc«s can b« aupportad In thia 
mannar at diatancaa of 12 to 14 inshaa froa tha hald and. 
rood articlaa ao aupportad can ba tranaportad autoatantial 
diatancoa {for axampla acroaa tha room) to a auitabla 
containar auch aa tha bowl 38. Whan tha ahaat 10 is ractad on 
tha uppar adga 40 of bowl 38, it haa aufficiant flaxibility to 
product a aubatantial lina of contact around tha circuaf aranca 
of tha bowl. Thia additional aupport allowa tha uaar to raiaa 
tha hald and of tha aheat aufficiant diatanca to cauaa tha 
food articlaa to slida off of tha aheat and into tha bowl 
undar tha influence of gravity. Tranafer of tha material ia 
facilitated by the finiah of the material produced by the 
extrusion procaaa. 

Having deacribed my invention, I now claim: 

I CLAIM: 



h* s *• *• 





Ji > 



CLAIMS 

1. A n«xibl« Mrticla handling sheat comprising: 

a sh««t of thin n«xibl» r««ili«nt plastic matarial 
having aufficiont cantilavar b«am atrangth whan flaxad around 
tha longitudinal cantarlina and hald proximata a firat and to 
aupport an articla spaced at leaat 10 inchas from and weighing 
at laaat Soz. ; 

aaid plaatic matarial having a RocJcwall hardnaaa in 

axcass of 72. 

2. Tha ahaat of claim 1« wharain: 

aaid plaatic matarial is comprisad of amorphous 
polypropylene co-polymer. 

3. The aheet 6t claim 1, wherein: 

aaid plaatic matarial ia in excasa of •008* in 
thiOcnasa and laaa than .030" in thickness and lass than 
.030-. 

4. The sheet of claim 1, wherein: 

aaid plastic material is transparent. 

5. The sheet of claim 1« wherein: 

aaid material having a Rockwell hardness in the 
range of 75-90. 

6. A method of making a flexible article handling aheet 

comprising: 

extruding amorphous polypropylene co-polymer into 
flat extruded atock having a width equal to or greater than a 
firat dimenaion of tha finished sheet; 

said aheet having a thickness in the ranga of .18" 

to .030"; 
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8 cutting Mid •xtrud«d stock into finished shMts 

having « length ttqual to a sacond dinansiont tranavaraa to 
10 aaid first dinansion of tha finishad shaat. 

7. Tha method of claim 6, wharain: 

2 said amorphous polypropylana haa a flaxural modulus 

in tha ranga of 75,000 to 200,000 psi. 

8. Tha mathod of claim 6, wharain: 

2 aaid amorphous polypropylana has a Rockwall hardnass 

in tha ranga of 75-90. 

9. A flaxibla cutting shaat for food praparation, 

2 comprising: 

a ahaat of plastic shaet matarial having a thicknaas 
4 of lass than .030" and a flaxural modulua in tha ranga of 

75,000 to 200,000 psi; 
6 said shaat having a Rockwall hardnass in axcass of 

72. 

10. A flaxibla cutting ahaat for food preparation 
2 according to claim 9, wharain: 

said ahaat having a first dimension in axceas of 6 
4 inches and a second dimanaion, transverse to said first 
dimension, in axceas of 10 inches. 

11. A flexible cutting sheet for food preparation 
2 according to claim 10, wharain: 

aaid aheet having a Rockwell hardnosa in the ranga 

4 of 75-90. 
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ABSTRACT 

A thin polypropyl«n« shMt is Mtrudad flat, with a thicJcnaaa 
in tha ranga of .008 to .030 inchaa with a Rockwall ha-anaaa 
in axcasa of 72 and a flaxural modulua in axcasa of 55,000 
pai. Tha raaultant aurfaca way ba utilizad for cutting and 
chopping fooda. A aharp knifa will panatrata, but not 
parforata, tha ahaat matarial to not dull tha knifa whila 
maintaining tha integrity of tha aurfaca. Whan flaxad around 
ita longitudinal cantarlina, tha ahaat matarial davalopa 
Bubatantial cantilavar baaa atrangth, mo aa to tranaport food 
articlaa aftar preparation into an appropriate container. 
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